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蛍光反応の原理/ Basic Principles of Fluorescence
プロジェクトの背景 / Project Background
蛍光物質が救う90億人の食料
Fluorescence saves 9 billion people’s foods
農産物には様々な蛍光物質が含まれています。
Agricultural products contain various fluorescence substances!
1. 農業の機械化・自動化による労働生産性，品種改良による土地生産性の向上
Increase land productivity and labor productivity
2. 収穫後および消費段階で生じている30％の食品ロスの削減
Save 30% world food loss on postharvest and consumption stages









The world population in near future will increase about 2 billion people especially
in Asia and Africa, which requires much larger food supply by improvement of
productivity as below.
The agricultural, livestock and aquaculture products contain various fluorescent
substances which emit light by excitation such as ultra-violet light. Information
from the fluorescent substances is useful for many purposes such as quality,
freshness and slight injury inspection, and prevention of spoilage. In this project,
construction of fluorescence substances database opens door to develop new
inspection system. FAO Hunger Map  2015-2016
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Chlorophyll emit red 





















Extracted liquid under UV light
柑橘類の皮の蛍光物質








Fluorescence saves 9 billion people’s foods
農畜水産物・食品の蛍光データベース / 
Database of Agricultural Products’ and Foods’ Fluorescence
新技術開発 / New technology development & Applications
種々の蛍光反応 / Fluorescence Phenomenon
アニサキス検出 / Food Safety 微小キズから成る腐敗と油胞の残留農薬/ 
Defects Detection and chemical residue detection
病気の早期検出 / Disease detection
Fluorescence technologies contribute to food production 
and environmental conservation for 9 billion people’s 
affluent & healthy life.
ニンジンの維管束 / Fertilizer and 
hormone tracing
腐敗を生む微小キズ / Slight injury
コメの鮮度・品質/ Rice grain freshness
生傷，腐敗の検出 /  Pinhole and 
rotten fruit detection for separation 
from healthy fruits
アニサキス検出 / Anisakis detection
Accumulation to DB
